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As for Kamui beef, KAMUI GYU
BEEF directly from Hokkaido,
Japan. There is a growing process
by using grains and mineral water
for fattening.

RS 397
KAMUI GYU (Half Wagyu) Class 3
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Chuck Roll (with Neck)

Tender Loin

Chuck Short Rib
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Shoulder Clod
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Kobe Beef is a prized Japanese delicacy and probably the most widely-
known regional specialty food in Japan. It is one of several breeds of Wagyu
or Japanese cattle, which are bred fhroughouf the counfry and often
associated with the area where they are raised.
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“Cood balance of fat and !ean”

Iwate Wagyu-cross caitle are farmed in lwate prafacfura,
Northern part of Japan, with unique natural environments
suitable for breeding. The meat is packed with delicious flavor,
presenting a chance to enjoy the exquisite natural flavor of

beef.




SAGAWAGY U

The finest breed of Japanese cattle raised on
fertile farmland. With Saga's mild climate, pure
water and clean air, Saga Wagyu is flavorful,

rich and sweet in taste.

MIYAZAKI
WAGYU

“The Champion Brand 2007/2012”

Winning "National Wagyu Award" by the
Wagyu Registry Association in Japan and "Prime
Minister Award"

CUTS AVAILABLE
Size kg/pc Size kg/pc
Certified Wagyu AS Certified Wagyu B2
MTB0869 Miyazaki Ribeye Roll Cap On A5 35 MTB0872 Iwate Wagyu Tenderloin B2 3-5
MTBOB67 Miyazaki Striploin AS 35 MTBOB79 Iwate Wagyu Tenderloin B3 35
MTB0592 Iwate Wagyu Ribeye Roll Cap On B2 3-5
Certified Wagyu A4
MTBOP00 Matsusaka Striploin A4 2-5 Certified Wagyu B3
MTBO98E Matsusaka Striploin A4 3-4 MTBOB63  lwate Wagyu Ribeye Roll Cap On B3 35
MTB098? Matsusaka Ribeye A4 2-5
MTB0O990 Matsusaka Ad 36
MTBO795 Kobe Rib eye A4 2.3-35
MTB0213 Kobe Tenderloin A4 4-6
MTB0434 Kobe Striploin A4 3-4
MTBOIOT  Miyazaki Tenderloin A4 3-4
MTB0I28 Miyazaki Striploin A4 3-5
MTB0649 Miyazaki Ribeye Roll Cap On A4 3-5
MTBO8B40 Saga Striploin A4 3-5
MTB08B41 Saga Tenderloin Ad 3-4

MTB08B64 Saga Ribeye Roll A4 3-5
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melts in your mouth

AUSTRALIAN
TAJIMA WAGYU

—— AUSTRALIA®S BEST WAGYUWU —

What makes the best Wagyu beef from Australia:
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Tajiri (Tajima) Line: The Tajiri or Tajima Lline is known fo have
outstanding genetic excellence of meat and has the most refined
marbling, which allows it to melt into the meat, thereby producing
beef with the finest flavor.

Grain-fed for 500 Days: Tajima Wagyu cattle are grain fed
for 500 days. The grains and rations are designed based on the
similar program done in Kobe, Jopan. Such sophisticated rations
and long feeding further ensure great texture and outstanding taste
for the higher eating experience.

Multiple awards, voted “The Best Imported Beef in Japan™: At
an acclaimed tasting event amongst a panel of executive chefs in
Tokyo in 2007. Tajima Wagyu from Security Foods was voted as
the best imported beef in Jopan!

Securify Foods has earned a reputation as the number one

Australian pdeucer of premfum—qucfify Wagyu beef It has
done so by adopﬁng the most innovative cattle management
and producﬁon system m"ong with the hfghesf standards of
breedi‘ng program so as fo deliver .5*;«;‘e,r:ui‘j"(:m'r_‘n|| eating experi-

JAS Certificate: Security Foods is the first company in Australia
that is awarded JAS Cerification (Jopanese Agricullural Stand-
ards), which further reflects its leadership amongst Ausiralian
Wagyu producers.

ence.

CUTS AVAILABLE
Size kg/pe

MTBIIST Striploin MB 7-8 5-8
MTBTI30 D-RUMP MB7-8 6-8
MTB%1267 Ribeye MBS-7 5-6.5
MTB%73 Ribeye MB & 3-5
MTB%1264 Topside MB 6 8-9.5
MTB%11B4 Ribeye MB & 5-7
MTB%1266 Kerubi Plate MB &+ 3-4
MTB%0094 Striploin MB & 5-8
MTB%OIN Striploin MB 4-5 5-8
MTB%ON2 Tenderloin MB 4-5 2-3.5
MTB% 1163 Tomahawk 1 rib MB 4-5 1.2-1.8
MTB#1010 Striploin MB 3-5 5.5-6.5
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‘From the doorstep of -thefCeondwqrre Reglon

“Sourced frorﬁ" SQutherh Australia, we know there’s [uajfnﬁusansua Qunaquauusmuujglasunfunj
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“and ‘that lnclu.de_s our beef. Crafted with care to T I e @ _
“yield “an - unrivalled ‘tenderness and taste, -our aAIYLLA: Savmn ok nsmau a saum)nam =

succulent, full-flavoured beef is perfect for pairing --vumua\)tuamusamm P st e
with your fovourlte Coonoworra red wine. N : '

100 DAY GRAIN FED HAND-SELECTED CATTLE
~ 1liodryudrusyWis 100 5u ussavAaassiio’

5 _MSA GRADED -
(MEAT STANDARDS AUSTRAI:tA)
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Metlculously Crafted

,.-

We eX|st to brlng world-class quqllty mto
kltchens where only the bestwul do.

\\ ~ Our beef is sourced from excluswely British’ breeds renowned
s for- dellverlng the finest grodes of beef inthe market

" 36° South beef is underpinned by the Meat Standards: -
Australia (MSA) grading system, an independent eating quality
- assurance program that grodes beef _for'tenderness, juiciness
and flavour. '
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_Our premiLjrh range of high;quqlity

~Australian beef'is available in boxed
and cdéé—reody,fdrmdts so you can. .
'cL;"st'c_J'rﬁl_”sé to meet your unique business

needs.
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JAGOTA

[o.1.[] Product Size
MTB%1762 AUS CHILLED GRAIN FED TENDERLOIN SS/OFF 1.8—2.5KG/PC
MB2
MTB%1763 AUS CHILLED GRAIN FED BEEF CUBE ROLL MB2+ 3-5KG/PC
MTB%1764 AUS CHILLED GRAIN FED STRIPLOIN MB2+ 6-8.5 KG/PC
MTB%1765 AUS CHILLED GRAIN FED BONE IN TOMAHAWK 4-8 KG/PC
MB2+
MTB%1766 AUS CHILLED GRAIN FED OP RIBS MB2+ 4-6 KG/PC
MTB%1767 AUS CHILLED GRAIN FED BONE IN SHORTLOIN 9-12KG/PC
(1RIB)
MTB%1768 AUS CHILLED GRAIN FED BONE IN SHORT RIB 19-27 KG/PC
(3 RIBS)
-
JAGCGOTA BROTHERS TRADING CO.LTD
42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,

Prakhanong, Klongtoey. Bangkok 10110, Thailand
Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota
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AUSTRALIAN BEEF
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Our four generations of experience
in producing and selling premium
quality Australian beef means we
deliver to specification like no one
else.
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Based in the Darling Downs region
of South East Queensland, we keep
our production as local as possible,
to support our community and to
ensure the quality of our product.

JAGOTA BROTHERS TRADING CO.LTD

<<

JOHN DEE

High quality grain fed
beef

wiaddyudrasywsiniuu

Premium quality
Australian product
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Best selected quality of
cattle
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' JOHN DEE

Silver, Grain Fed (Min. 100 days):

100 day grain fed cattle bred and fed to our exact
standards. This product continually leads the
market for flavour and texture. Superior flavour
and all round softness in the meat gives everyone
the result they are looking for.
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Code Product Size
MTB%1761 AUS CHILLED BEEF JD SILVER GRAIN FED *S* TENDERLOIN SM/OFF 1.8-2.5 KG/PC
MTB%1769 AUS CHILLED BEEF JD SILVER GRAIN FED *S* RIB EYE ROLL (LIP ON) 3-5 KG/PC
MTB%1770 AUS CHILLED BEEF JD SILVER GRAIN FED *S* STRIPLOIN 4-6 KG/PC
MTBY%I771 AUS CHILLED BEEF JD (STl(L)\ﬁEEHGAF\Q/I\/A\L’\)‘ FED *S* OP RIB PIECES 35.5 KG/PC
MTB%1772 AUS CHILLED BEEF JD SILVER GRAIN FED *S*OP RIBS 8-10 KG/PC
MTB%1773 AUS CHILLED BEEF JD SILVER GRAIN FED *S* SHORTLOIN 9-12 KG/PC
MTB%1774 AUS CHILLED BEEF JD SILVER GRAIN FED *S* SHORT RIB 1-1.8 KG/PC
MTB%1776 AUS CHILLED BEEF JD SILVER GRAIN FED *S* RUMP CAP 1.3-2 KG/PC
MTB%1777 AUS CHILLED BEEF JD SILVER GRAIN FED *S* OYSTER BLADE 1-2.5 KG/PC
MTB%1778 AUS CHILLED BEEF JD SILVER GRAIN FED *S* TOPSIDE 6-12 KG/PC
MTB%1779 AUS CHILLED BEEF JD SILVER GRAIN FED *S* CHUCK ROLL 7-13 KG/PC
MTB%1780 AUS CHILLED BEEF JD SILVER GRAIN FED *S* INTERCOSTAL 1.2-2 KG/PC
MTB%1782 AUS CHILLED BEEF JD SILVER GRAIN FED *S* INSIDE SKIRT 4-7 KG/PC
MTB%1784% AUS CHILLED BEEF JD SILVER GRAIN FED *S* THIN SKIRT S/OFF 0.5-2 KG/PC
MTB%1786 AUS CHILLED BEEF JD SILVER GRAIN FED *S* DRUMP 5.5-8 KG/PC
JAGOTA BROTHERS TRADING CO,LTD - Al
JAG @TA 42 Tower Building, 14th Floor, Suite no‘1401—.02, 65 Sukhumvit 42 Road, i-l"i : e
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Gold Angus, Grain Fed (Min. 150 days):

150 day mid fed cattle high quality Angus beef.
Available in various marble scores this beef will
simply deliver in all the areas that matter:
texture, marbling, flavour and consistency.

WiauavAaAuMWELIEes:a:DaT 150 Su Hddla yudd
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Code Product Size
MTB%1788 AUS CHILLED BEEF JD GOLD ANCUS *S* TENDERLOIN STRAP OFF 1.8-2.5 KG/PC
MTB%1789 AUS CHILLED BEEF JD GOLD ANGUS *S* RIB EYE ROLL 3-5 KG/PC
MTB%1790 AUS CHILLED BEEF JD GOLD ANGUS *S*STRIPLOIN 4-6 KG/PC
MTB%1791 AUS CHILLED BEEF JD GOLD ANGUS *S*OP RIB PIECES (TOMAHAWK) 3.5-5 KG/PC
MTB%1792 AUS CHILLED BEEF JD GOLD ANGUS *S*OP RIBS CAP OFF 8-10 KG/PC
MTB%1793 AUS CHILLED BEEF JD GOLD ANGUS *S*SHORTLOIN 9-12 KG/PC
MTB%1796 AUS CHILLED BEEF JD GOLD ANCUS *S*RUMP CAP 13-2 KG/PC
MTB%1797 AUS CHILLED BEEF JD GOLD ANGUS *S*OYSTER BLADE 1-2.5 KG/PC
MTB%1799 AUS CHILLED BEEF JD GOLD ANGUS *S*CHUCK ROLL 7-13 KG/PC
MTB%1800 AUS CHILLED BEEF JD GOLD ANGUS *S* ROSTBIFF 3-5 KG/PC
MTB%1802 AUS CHILLED BEEF JD GOLD ANGUS *S* INSIDE SKIRT 4-7 KG/PC
MTB%1804 AUS CHILLED BEEF JD GOLD ANGUS *S* HANGING TENDER 0.5-2 KG/PC
MTB%1805 AUS CHILLED BEEF JD GOLD ANGUS *S*FLANK STEAK 1-2 KG/PC

JAGOTA

JAGOTA BROTHERS TRADING CO.LTD

42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
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JOHN DEE

JAGOTA BROTHERS TRADING CO.LTD

JAG O | A 42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com (@NE]e]o] ]




ANGUS
PURE

- GRAIN FED BEEF

SUPERIOR QUALITY GRAIN FED
AUSTRALIAN ANGUS BEEF

Our signature feeding program is tailored to harness every ounce of energy and protein from locally
sourced, GMO-Free wheat and barley, setting our Angus Pure Grain Fed beef apart. Combined with our
strong commitment to quality, this results in consistent, well marbled Angus Pure Grain Fed beef.

isitdlalumsliomsoullulenanyaivovist lasusuudvisléwaovmuua:lustunneaudoiadinaiana:ing
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Angus Pure Grain Fed Beef has become synonymous around the world
with the most discerning of chefs and exclusive retailers who demand
an unrivalled eating experience and uncompromising quality
standards for their customers.

wiadduevaa wusud Angus Pure 1uisdnlunclan Tosiawrzaduisw
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Tenderloin Striploin Cube Roll / Rib eye Tomahawk Rump Cap / Picanha
MTB%2024 MTB%2025 MTB%2026 MTB%2027 MTB%2028

Inside Skirt Flank Thick Skirt Outside Flat Chuck Roll
MTB%2029 MTB%2032 MTB%2033 MTB%2034 MTB%2035

JAGOTA BROTHERS TRADING CO.,LTD
f 42 T er Building, 14th FI r, Suite 1401-02, 685 Sukh it 42 Road,
N | c2reser puteing. i e suge nodsanea, ek 42 s

Telephone: (+ 66) 02 365 8200 | E-Mall: marketing@jagota.com | www.jageta.com




AUSTRALIA’S FINEST WAGYU
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WHY KING RIVER?

- GENETICS AND QUALITY

We have spent years refining our Wagyu genetics for a herd
with high fertility, excellent temperament, primal eating
quality and of course the famed Wagyu marbling.
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- PRIME GRAZING LAND

Every King River product primarily comes from some of
Queensland’s best grazing land. Cattle are raised on the land
until 16-18 months old and 400kg in weight, before they go to
an accredited feedlot.

FuAdaddnvkuavav King River vioiawufnvidovdaikaiousavia
Agalusgaduduaud Jogatdeviluldal 16-18 (hau Waldaddnduikun 400
filansu Aiaudzgndvludgviduldasvdadainlasunissusavuinsgiu

. FEEDLOT FOR GRAIN-FED FINISH

Our premium F1-F4 Wagyu spend an average of 365 days in
the feedlot, with Purebred Wagyu spending up to 450 days
receiving high guality nutrition.

3173 F1-F4 gnidevidus:e:10a110d8 365 3u daudnd Purebred
QNLagVAI8a1SOIKISAUNIWGY ulugvdadv 450 Su

TRUST THE %}faw

WAGYU WAGYU
BRANDED BRANDED
BEEF &8 BEEF &85
COMPETITION COMPETITION
SILVER MEDAL m
—2023 — —2023 -
PUREBRED CROSSBRED
ek S AUS-MEAT
R — [ — = ———]
Wagyu Branded Beef Competition Wagyu Branded Beef Competition The Australian Meat Processor 2022 Royal Queensland Branded
Sliver Medal: 2023 Purebred Wagyu Bronze Medal: 2023 Crossbred Wagyu Corporation and Meat & Livestock Beef Awards

Australia,



PRODUCTS

King River proudly presents our two premium ranges: Purebred and F1-F4 . Quality is
our hallmark, so you can trust that all of our grain-finished cattle is MSA graded and

Grain-Fed certified.

)R PUREBRED WAGYU

}1{ CROSSBRED WAGYU

King River Purebred stands above the rest:
consistent marbling and genetic Wagyu purity.
Our thorough Wagyu breeding program has
proven to rear large, stress-free Wagyu who, in
turn, produce finer marbling, nutrient-dense
meat and a flavour-rich end product.

King River Purebred Taatdului3avaisRusauf
dreviuuazauitauavavila ua:AuusSINENIL
WUSASSUYDLIIAIWUSLA
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PRODUCT DLSCRIPTIONS

The King River F1-F4 Wagyu program is our
premium crossbred Wagyu. These cattle have a
genetic makeup of between 50% (F1) -93.75%
(F4) Wagyu descent. Through decades of
experience, we have selected the finest cattle
breeds, such as Black Angus, which are known
for their flavour, tenderness, and texture, to
create the ultimate King River flavour
experience. We have found through years of
genetic research that our crossbreeding
program delivers a unique and rich taste with
larger cattle, high marbling and better value for
money.

drgdszaunisalkargnnadssy s ldAatdanarawusg
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CODE PRODUCT DESCRIPTIONS
MTB%2015 AUS Chilled KING RIVER Wagyu *S* Outside Flat MB4-5 SIZE 6-10 KG/PC
MTB%2018 AUS Chilled KING RIVER Wagyu *S* Qutside Flat MB 6-7 SIZE 5-9 KG/PC
MTB%2022 AUS Chilled KING RIVER Wagyu *S* Oyster Blade MB6-7 SIZE 2-4 KG/PC
MTB%2023 AUS Chilled KING RIVER Wagyu *S* Ribeye MBO-3 SIZE 4.5-6.0 KG/PC
MTB%2021 AUS Chilled KING RIVER Wagyu *S* Ribeye MB 6-7 SIZE 5.0-7.5 KG/PC
MTB%2013 AUS Chilled KING RIVER Wagyu *S* Striploin MB 0-3 SIZE 5-9 KG/PC
MTB%2016 AUS Chilled KING RIVER Wagyu *S* Striploin MB 4-5 SIZE 5-9 KG/PC
MTB%2019 AUS Chilled KING RIVER Wagyu *S* Striploin MB6-7 SIZE 5-9 KG/PC
MTB%2014 AUS Chilled KING RIVER Wagyu *S* Tenderloin MB 0-3 SIZE 2-4 KG/PC
MTB%2017 AUS Chilled KING RIVER Wagyu *S* Tenderloin MB4-5 SIZE 2.0-4.0 KG/PC
MTB%2020 AUS Chilled KING RIVER Wagyu *S* Tenderloin MB 6-7 SIZE 2.5-4 KG/PC




At Kilcoy Global Foods, we are grain-fed specialists. We produce
world-class grain-fed beef, nothing else. That is why we do it so well.

JAGOTA BROTHERS TRADING CO,LTD
JAG G)TA 42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumyvit 42 Road,
- Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com

@3Jagota




A HISTORY OF QUALITY BEEF

In 1953, the Kennedy family began supplying Kilcoy Tdi3uAaassiiiandAmuAIWUILINAG1 60 U
local butchers around the Kilcoy area =
trading under the name Kilcoy Pastoral e "y B
njAd1uUQ 7 lazwaattioddn
Company. The name became synonymous B ;
with the Kilcoy region and the Blue
Diamond logo an instantly recognizable icon
of the area and well beyond. Today, the
company has changed names and grown to
a global food sclutions business, yet the Blue
Diamond icon remains, a testament to it
delivering consistently high quality product
for over 60 years.
Our original branded offering, Kilcoy Blue
Dizmond is premium 100-day Crain Fed
Beef done exceptionally well. Kilcoy Blue
Diamond is graded for consistent
performance and is guaranteed MSA 3 Star.
With stable pricing and portion control
solutions, Kilcoy Blue Diamond is the
obvious choice.

uus:inAaaadlalsy

AAWCS Certified
Livestock
Welfare Systems

AUS-MEAT

MSA Graded Beef Accredited




GRAIN FED BEEF

Australian Chilled Beef Grain Fed Flank Steaks Australian Chilled Beef Grain Fed Striploin
Product Code: MTB0O023 Product Code: MTB0266
Size Packaging:1-3 Kg. X 1 Pcs. Size Packaging: 6-8.5 Kg. X1 Pcs.

Australian Chilled Beef Grain Fed OP Ribs {Cap Off) Australian Chilled Beef Grain Fed (Bone In) Tomahawk
Product Code: MTB0O339 Product Code: MTBO564
Size Packaging: 4 - 6 Kg. X 1 Pcs. Size Packaging: 4 - 8 Kg. X1 Pcs.

Australian Chilled Beef Grain Fed Tenderloin Australian Chilled Beef Grain Fed Beef Ribeye or Cube Roll
Product Code: MTBO585 Product Code: MTB0O586
Size Packaging: 1.8 - 2.5 Kg. X1 Pcs. Size Packaging: 3 -5 Kg. X1 Pcs.

Australian Chilled Beef Grain Fed Rump Australian Frozen Beef Grain Fed Navel End Brisket
Product Code: MTB0633 Product Code: MTB0838
Size Packaging:1- 2 Kg. X1 Pcs. Size Packaging: 4 - 8 Kg. X1 Pcs.

Australian Chilled Beef Grain Fed Intercostals Australian Frozen Beef Grain Fed Chuck Roll
Product Code: MTBI1123 Product Code: MTB1624
Size Packaging: 1.5 - 2.5 Kg. X 1 Pcs. Size Packaging: 8 - 12 Kg. X1 Pcs.

JAGOTA BROTHERS TRADING CO.LTD

l A ( (QT A 42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
by AT O I Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66} 02 365 8200 | E-Mail: marketing@Jagota.com | www jagota.com @Jagota




PRIME VALLEY
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/“ Prime Valley Beef brings you the finest and most consistent quality of Australian beef; Wagyu, premium grain fed Angus beef - '. ;
=& and grass /pasture fed beef in various cuts. The journey of Prime Valley starts from large areas of luscious green C i v
tall grasslands in Western Australia all the way down to Tasmania, one of the planet's most pristine island located in s = b s e
outhern most end of Australia. Well aged and packed air tight which extend the freshness and shelf life uptW" Tt R
—— s . g;l.‘ il ' (vl o 1
N g . A . T A i il AT A i
— y .
» o
1
‘.‘. > r)
s
ﬂ-“ "

Australian

Wagyu

Wagyu Sirloin Steak
wanfdruduazlwnaiiin
Product Code: MTB%1483P
Size/ Packing: 160-180 g.

Frozen

Wagyu Shabu Slice Wagyu BBQ Party Set Wagyu beef cubes

X T b 5

lua:}'lﬂ:}a‘[adﬁ"ﬁlé quUaU'lUFDlhgﬂ lua:?'lﬂ:}ﬁulﬂ'lllﬂllu\?
Praduct Code: MTB%1417P1 Product Code: MTB%1217P3 Product Code: MTB%1218P9
Size/ Packing: 160-170 g. Size/ Packing: 200-220 g. Size/ Packing: 160-170 g.

Wagyu Yakiniku Beef Wagyu ground beef Wagyu beef burger patty
iionfraladenditn ianfdeadasidsua wasinasiliannosalasids
Product Code: MTB%1411P1 Preduct Code: MTB%1011P4 Proeduct Code: MTB%1011P5

Size/ Packing: 160-170 g. Size/ Packing: 160-170 g. Size/ Packing: 150 g.



Frozen

Black Angus Ribeye steak
wenfddruduazlwaaidin

Product Code: MTB%1232P
Size/ Packing: 160-200 g.

Black Angus beef burger patty
uvasinasitieduudnuavAaududo
Product Code: MTB%1410P1

Size/ Packing: 120 g. x 2 pes

Premium

Grass-fed

Black Angus Sirloin steak
wanmaduduazlwaaidn

Product Code: MTB%I&IPP
Size/ Packing: 160-180 g.

Aussie beef Strip
oyooalasiduRuBULL LY
Product Code: MTB%1338P
Size/ Packing: 125 g.

Shabu Slice
waaladuy

Product Code: MTB%1402P
Size/ Packing: 100 g.

Yakiniku Beef

& o .
wadsaladenndn
Product Code: MTB%1338P]
Size/ Packing: 100 g.

Aussie beef Burger Patty
enAsRuchudubvasinasiio
dodlasldoudigy

Product Code: MTB%1402P]
Size/ Packing: 120 g.

Black Angus Striploin steak
wauusnuevaa
druduuanaidin

Product Code: MTB%I1235P
Size/ Packing: 160-200 g.

Butcher shop

Freezer Display

RIME VALLEY |
—

Tt Siait



AUSTRALIAN

VEAL

Our calves are raised in the pristine areas of western Australia. Milk fed by
tradition to produce a desirable light rose color, and a delicious, and
tender taste. Raised fo the age of 6 to 8 months with the highest standards
for safety, and quality. All for an experience like no other..

Tenderloin

CUTS AVAILABLE

Size/Piece Beox
MTV21349 Tenderloin S5/0ON 0.5-1.2 1PC
MIVI349FZ Tenderloin 55/0ON 0.5-1.2 2PC
MTVI348FL OP Rib Cap Off 4-6 1PC
MTVIZ48UFZ OP Rib Cap Off 1-4 1PC
MTVIZ50FZ Backstrap 2.5-3 1PC
MTV3I50LFZ Backstrap 5-4.5 1PC

MTVIZ50UFZ Backstrap 1-2.5 1PC



SLICED BEEF

Melt-in your mouth with 1.5 MM of sliced frozen beet imparted from Australia and USA.
Super convenient for any stir-fry dishes, hotpot, sukiyaki, or shabu shabu,

Oyster Blade Chuck Roll Short Plate
Australian Grass Fed Steer Grade Australian Grass Fed US Beef
Product Code : MTB720614P Product Code : MTB480P2 Product Code : MTB878P5
Size/packing :170 g X 24 packs Size/packing :170 g X 24 packs Size/packing :170 g X 24 packs

Product Code : MTB878P8
Size/packing :500g X 10 packs

SLIGED WAGYU

C A R R A R A Enjoy the magic marble of sliced 350-400 day grain fed wagyu (F1/F2)
that will incredibly melt in your mouth with a buttery texture and intense flavour.

640 WAGYU

Karubi Plate Topside Outside Flat

Product Code : MTBI223P Product Code : MTBI59P Product Co_ds : MTB218P
Size/packing : 500 g x 10 packs Size/packing :150-170 g X 24 packs Size/packing :150-170 g X 24 packs






LAMB GUTS

...................................................

Lamb Forequarter HAm 4972
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Lamb Shoulder Ham 4995

...................................

Easy carve Boned and rolled
shoulder roast shoulder

(.
Chump chop Lamb rump

D @ D Lamb E)!E.‘?fﬁ!‘.ﬂ&’.'.‘!‘.’-.‘..‘.*ﬂ“!.‘.‘.—':‘.
<® [~

Boneless rolled lamb leg Leg bone in
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Neck filllet roast
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Fillet/tenderloin
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QUALITY GUARANTEE

GUND
AGAI
LAMB

FAIRER
ddNVI 1O

THE ONLY LAMB TO MAKE THE GRADE

. JAGCGOTA BROTHERS TRADING CO.LTD
Id&_ G OTA uilding, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road
s ey. , Thai
elephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com



THE ONLY
LAMB TO
MAKE THE
GRADE

We're here to revolutionise the way people
enjoy lamb in homes and restaurants around
the world.

With Gundagai Lamb’s GLQ5+, you’ll experience mouth
watering lamb with a higher percentage of intramuscular
fat (think delicious marbling) that’s perfectly balanced
with lean meat. It’'s lamb of the highest quality,
guaranteed.

Gundagai Lamb GounzAviulkdovauvasvdrelasifud
lugulunduilangy uaztWluaieile WuargRudaunade
Aga suus=AuldinduilaunzAunNIWgLaauavadalasLas

SN \ S 2\ CI

QUALITY
GUARANTEE

We’re obsessed with creating an exceptional
eating experience, and knowing as much as
we can about our food.

At Gundagai Lamb, we offer a world-first eating quality
guarantee: our GLQ Score. Our innovative GLQ
technology allows us to accurately measure Lean Meat
Yield, Intramuscular Fat and overall animal health. The
result An exceptionally fresh and tender marbled cut of
lamb, every time.

Gundagai Lamb Ginalulad GLO Aluusanssulkulunis

A: uuuua\)u‘]adwq BoyrulRisrausadIananac
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1Ouw [ ] No Sheep
[ ] Not Many Sheep
[7] A Fair Few Sheep
[ A Lot Of Sheep
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JAGOTA BROTHERS TRADING CO.LTD

JAGOTA e

E-Mail: marketing@jagota.com |\ gota.com



wvladulunvkajin.
aauludragarsaikis

Figi. GLQ SCORE GRADED Fge. GLQ SCORE 5+
STANDARD LEAN MEAT YIELD HIGHER LEAN MEAT YIELD
TRIED AND TRUE AUSSIE LAMB NO EXCESS FAT. NO WASTE

STANDARD INTRAMUSCULAR FAT (IMF) HIGHER INTRAMUSCULAR FAT (IMF)
EVERYDAY QUALITY DELICIOUS MARBLING

JAGOTA BROTHERS TRADING CO.LTD

JAG @ | A 42T r Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
g, K C a < 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | w jagota.com @Jagota




AY HELLO TO
GUNDAGAI LAMB.

JAGOTA BROTHERS TRADING CO.LTD

JAG O | A 42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
- Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota




-FROZEN -

Pork Belly amugudaiciy Size/kg
MTP0830 Sliced Pork Belly Skin-off 10
MTP1042 Pork Belly Trim With Skin 455

Pork Chop wesngeu

MTPO844 Pork Chop Steaks 8 inch 4-5
MTP1168 Pork Chop Steak 230-250g./pe (30 PC/CT) 6

Tenderloin/ Striploin &ufu-Auuen

MTP0002 Pork Tenderloin 270-550 g/pc 15
MTPII70 Pork Striploin Steak 200g. /Pack 6
Rib #lasu

MTPOTIS Pork Ribs (600-700 g/pc) 7-8

Collar daupe
MTPTI6® Pork Neck Steak 200g./Pack 6

Belly Shabu 0.8 mm Striploin Shabu 0.8 mm Neck Shabu 0.8 mm

Product Code : MTPIIS5 Product Code : MTPTI66 Product Code : MTPTIS4
Size/Packing 1125 g X 50 packs Size/Packing 1125 g X 50 packs Size/Packing 1125 g X 50 packs
Belly Yaki 2 mm Striploin Yaki 2 mm Neck Yaki 2 mm

Product Code : MTPTI72 Product Code < MTPII71 Product Code : MTPIIET

Size/Packing 125 g X 50 packs Size/Packing 1125 g X 50 packs Size/Packing 1125 g X 50 packs



Our Supreme range offers our customers the ability to select high quality Australian lamb
from a variety of programs, while managing profitability. The range includes chilled lamb
products accredited by the (MSA), as well as specific lamb products sourced from certain
regions of Australia.

Aduwansiun Supreme Wutdaun: FiﬁoassiﬁanﬁwUamswmmsmﬁamﬁaun-aaamséu
AUNMWID mnmsmlalauunlnmms ua_n:nutaﬂald luvguzASamMsANUAIISAlUAISHIAILS
ﬂauwanﬂmnuUs aoudrewansturidounzusiunlasunissusavlas (MSA) soudonaadeur
wiotnztawns: nmmﬂm\)qumnuaoaaamsma

Tenderloin Butt-off Shortloin Pair Leg Bone-in Chump-off
MTL%0202 MTL%0327 MTL%0727
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SUPREME

Rack Frenched-cut Cap-on Hindshank Rack Frenched-cut Cap-Off
MTL%0733 MTL%0438 MTL%0732

Thomas Classic range is our fundamental range, and is what Thamas Classic was built on.
Lamb products in our classic range can be fresh or frozen, and are delivered with the same
dedication to quality control, food safety and deliverability as our more premium ranges.

nguiliaunznaradn uwuaokSeluuududv ua:30dvareAUAUINIUNMSAIUANAIAIW |
ANuUas0AguavaIkis tasAnuansalunmsiady wu WGeIAUNIAAIAS:AUWSITEUDUY
EMEY

Shoulder Boneless
Square-cut Net Rolled
MTL%0314

Leg Boneless Chump-on Foreshank Leg Shank Tip Bone-
MTL%0428 MTL%0779 in Chump-on
MTL%10092
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PORK RINDLESS BELLYA
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JAGOTA BROTHERS TRADING CO.,LTD
JAG @TA 42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @3Jagota




Alternative Choices
For your Infinite

Creations

IAN nwau on

- No antibiotics -

-No cholesterol -

- No animal, milk, or eggs -
-100% Vegan -

- Vegetarian -

Allergy Advice

"Contains soy"

How can this help our world?

Making one plant-based burger consumed....
Burger Patty

An aroma of grilled plant meat plus herbs &

99% less water
spices. The texture is firm at the outside &

o
93% less land tender on the inside - similar to texture you
90% tewer green house gas emission expect from a beef burger.
46% less energy Product Code : MTD%1129
Size/Packing 1113 g X 20 packs
arl
than Real Beef Burger! S e B B

Size/Packing 1 226 g X 10 packs




Plant

An alternative good source of protein from 100% plant ingredients
which mainly are Soy, Rice, Coconut, Beetroot. Gives taste, aroma & mouthfeel that you love.

o
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Minced Meat Katsu Meat
An imitation taste, texture & experience to Recdy_fo._}:ry crunchy and tasty
mince meat for any international dishes. breaded-Katsu with traditional taste.

There are 2 Recipes of Katsu:

Contains Garlic and herbal flavours. *

Product Code : MTD%1260
Size/Packing 1150 g X 20 packs
Product Code 1 MTD1430
Size/Packing 1125 g x 20 packs
Product Code 1 MTD%1261

Size/Packing : Tkg x 3 packs



THE GLOBAL LEADER
IN SOUS VIDE

JAGOTA BROTHERS TRADING CO.LTD @

JAGO | A 42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
o Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com

@Jagota




Our Sous-Vide cooked products ease of
assembly, long shelf lives and adaptability to
multiple dishes free you to spend less time on
preparation and more time on presentation.
You will spend less money too, because you
don't need ventilation hoods, fryers or other
expensive kitchen equipment. Reheat our
products in minutes using just a water bath,

a conventional or “combi” oven, microwave or
Turbo-Chef or similar. Plate more dishes in
less time (with smaller staff), turn tables faster
and increase your overall efficiency and
profitability. That's why we are called

Cuisine Solutions.

TRornsUsuan 3-3 10uiioudnsovesnnijowiAy
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SAFER
FOOD

Jaonnuln
uUIASYIU

Cuisine Solutions
revolutionary technique produces safer,
additive-free food by
precision-cooking whole ingredients.

wonis1 AdBU lsgsu
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By using Cuisine Solutions’
Sous-Vide products, restaurants can
eliminated the need for expensive,
space-limiting Sous-Vide equipment,
allowing even the smallest kitchens
to produce ‘Three-Star meals’.

ISUsLAENSTFUaRTUrVOIST
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MORE
EFFICIENT
KITCHENS
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~ FOOD & LABOR
COSTS
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Cuisine Solutions partnerships with hotels,
QSRs (Quick Service Restaurant) and
restaurant chains has proven the use of
Sous-Vide products reduces food cost
thanks to higher yields and reduced waste.
It also lowers labor costs by reducing steps
to prep, overtime while ensuring consistency.

wanisalalonasoudonulsuist $1UaMMISIUAIU
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msldwanirurig-aUu uenvNv-sogansiunuvoy
SENAUIETIANSNanNISATINNAURIGTABNAE
soeliivunouNIsInSeUoMISNanal rikUs:nan
Aunulunsdwwdniuna:uulelasnomnso
poWaUIAUaAIUSAS RO WILILOU

JAGCGOTA BROTHERS TRADING CO.LTD
42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,

Prakhanong, Klongtoey. Bangkok 10110, Thailand
Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota
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Size Packaging: 8 Pieces x Pouch Size Packaging: 8 Pieces x Pouch Size Packaging: 8 Pieces x Pouch
MULTI PACK - 8 Pcs/Pch, 8 Pchs/Cs, 64 Pcs/Cs MULTI PACK - 8 Pcs/Pch, 8 Pchs/Cs, 64 Pcs/Cs MULTI PACK - 8 Pcs/Pch, 6 Pchs/Cs, 48 Pcs/Cs

Size Packaging: 8 Pieces x Pouch Size Packaging: 8 Pieces x Pouch Size Packaging: 1 Piece x Pouch
MULTI PACK - 8 Pcs/Pch, 8 Pchs/Cs, 64 Pcs/Cs MULTI PACK - 8 Pcs/Pch, 8 Pchs/Cs, 64 Pcs/Cs BULK PACK - 20 Pchs/Cs

JAGOTA BROTHERS TRADING CO.LTD

42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
Prakhanong, Klongtoey. Bangkok 10110, Thailand
Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota




BEEF & LAMB

Braised Beef Short Ribs Full Bone In

gele=idi <00 gr T

Pieces/Pouches per case: Sold per Kg

Seared Beef Brisket : Beef Chuck Roll Pieces - 1,500 Kg
Avg. weight 1,190 kg Pieces/Pouches per case: 6 pchs
Pieces/Pouches per case: Sold per Kg

Grilled Beef Tenderloin- 120 gr . 72 Hour Halal Seared Beef Short Ribs
Pieces/Pouches per case: 54 pcs Avg. weight 650 gr
Pieces/Pouches per case: Sold per Kg

Lamb Shank- 397 gr 7 Seared Full Rack of Lamb
Pieces/Pouches per case: 20 pchss Avg. weight 470 gr
Pieces/Pouches per case: Sold per Kg

Braised Leg of Lamb Bone In Seared Rack of Lamb
Avg. weight 2,315 Kg Avg. weight 253 gr
Pieces/Pouches per case: Sold per Kg Pieces/Pouches per case: 25 pchs

JAGOTA BROTHERS TRADING CO.LTD

42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
Prakhanong, Klongtoey. Bangkok 10110, Thailand
Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota




Seared Duck Breast - 0.180 Kg
Pieces/Pouches per case: 28 pchs

Duck Leg Confit - 0.224 Kg Duck Leg Confit with Chinese Style - 0.235 Kg
Pieces/Pouches per case: 28 pchs Pieces/Pouches per case: 28 pchs

JAGOTA BROTHERS TRADING CO.LTD

42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
Prakhanong, Klongtoey. Bangkok 10110, Thailand

Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota




SLICED
PRODUCTS

Sliced Seared Duck Breast 2.5mm Sliced Grilled Chicken Breast 8mm - 0.160 Kg
Avg. weight 0.168Kg Pieces/Pouches per case: 40 pchs
Pieces/Pouches per case: Sold per Kg

Sliced Grilled Chicken Breast 8 mm - Seared Sliced Beef (5mm) - 0.400 Kg

Sliced Seared Beef 2.5mm - 0.400 Kg
0.224 Kg (Imported RM) Pieces/Pouches per case: 18 pchs
Pieces/Pouches per case: 28 pchs Pieces/Pouches per case: 18 pchs

JAGOTA BROTHERS TRADING CO.LTD

42 Tower Building, 14th Floor, Suite no.1401-02, 65 Sukhumvit 42 Road,
Prakhanong, Klongtoey. Bangkok 10110, Thailand
Telephone: (+ 66) 02 365 8200 | E-Mail: marketing@jagota.com | www.jagota.com @Jagota




SAUCES

Plant Base Bolognese - 1.000 Kg Massaman Curry Sauce - 0.907 Kg
Pieces/Pouches per case: 8 pchs Pieces/Pouches per case: 8 pchs

] &
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Red Curry Sauce - 0.907 Kg . Paneang Curry Sauce - 0.907 Kg
Pieces/Pouches per case: 8 pchs Pieces/Pouches per case: 8 pchs

Khao Soi Curry Sauce - 0.907 Kg
Pieces/Pouches per case: 8 pchs

Green Curry Sauce - 0.907 Kg
Pieces/Pouches per case: 8 pchs
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Oatmeal with Coconut Milk and Chia Seeds - Overnight Oatmeal with Quinoa and Chia Seeds -
0.907 Kg 0.907 Kg
Pieces/Pouches per case: 8 pchs Pieces/Pouches per case: 4 pchs

Oatmeal with Coconut Milk and Chia Seeds -
0.300 Kg
Pieces/Pouches per case: 28 pchs

Quinoa Blend - 0.680 Kg " Coconut Chia Pudding - 3.175Kg
Pieces/Pouches per case: 12 pchs Pieces/Pouches per case: 4 pchs

Quinoa Blend - 0.300 Kg
Pieces/Pouches per case: 28 pchs
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EGG BITES

T I
Spinach and Cheese Egg Bite - 65.2 Grms/Piece Egg White Bite with Spinach and Pepper - 65.2
Pieces/Pouches per case: 40 pchs Grms/Piece
Price/Case (THB): 2,352 THB

Pieces/Pouches per case: 40 pchs
Price/piece (THB): 59 THB Price/Case: 2,397 THB/Kg

Price/piece (THB): 60 THB

Smoked Salmon Spinach and Dill Egg Bite Chicken Bacon and Cheddar Egg Bite
65.2 Grms/Piece 65.2 Grms/Piece

Pieces/Pouches per case: 40 pchs Pieces/Pouches per case: 40 pchs

Kale and Mushroom Egg Bite
65.2 Grms/Piece

Pieces/Pouches per case: 40 pchs
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ABOUT CUISINE SOLUTIONS

An international team of award-winning chefs who pioneered and perfected
the Sous-Vide cooking technique, Cuisine Solutions is a trusted supplier Contact us for
to fine restaurants and premier hotels, airlines and cruises liners, gourmet more information:

markets, restaurant chains and the U.S. military.

Cuisine Solutions is recognized as the worldwide authority in Sous-Vide.
Distinguished chefs such as Chef lan Kittichai have relied on our expertise

in developing their own Sous-Vide recipes.

Thanks to the chefs of Cuisine Solutions, the powder of Sous-Vide is gsire@cuisinesolutions.com

transforming kitchens everywhere.
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Gregory Sire
Sales Manager, Asia Pacific

+66 846961802
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MASTERS OF

SOUS-VIDE.

SINCE 1971.

CUISINE SOLUTIONS THAILAND CORPORATE OFFICE

2/22 iYARA Tower, 8th Floor Suite 808,
Chan Road, Thungwatdon, Sathorn,

CUISINE SOLUTIONS THAILAND PLANT ) @sousvidecuisine

695/6 Moo.1 Klong-Kiew,

Ban-Bueng District, ) @cuisinesolutions

BANGKOK 10120 THAILAND CHONBURI 20220 THAILAND ® @cuisinesolutions
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